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TWELVE FIBHTS
N ONE NGHT
FR THEE STUMP

Hartmannsweiler-Kopf in  the
Vosges Is Scene of Constant
Fighting.

TRENCHES FIVE YARDS APART

Character of Warfare That Has En-
\ gaged Armies in Alsace for Seven-
' teen Months—Capture of Ceme-
tery Costs More Dead Than
Were Ever Buried in It

London.—The following Is published
in the London Dally FExpress from iLs
correspondent in Paris:

“When the snow-laden wind comes
roaring over the Alsatian hills, ite ey

blast chilling the body to the bone,
the ‘pollus,’ huddled togeéther, many
foet below the ground, draw thelr|

blankets closer around them, for the
blizzard creeps down every nook and
cranny, and the men, now experienc.
lng their second winter campaign In
the Vosges, mumur; ‘How cold the
Boches must foal!

“This note of cheerfulness prevalls
throughout the French lines, and no-
whore more than in this sector of the
front. 1 have chatted with Turcos,
who now see snow for the frst time,
and with men whose extremities were
Trost bitten last winter, but everyone
Is happy with the idea that. no matter
how much he feels the cold, the plight
of the Goermans must be much worse,

“Here we are In German territory;
there i& no gainsaying that aid to
cheerfulness. How far we have pro
grogaed 1 am forbidden to state, but 1

can affirm that oo fewer than twenty
Alsatian towns are pow within the
penny postal rate of France. Every
yard gatned 1s a step nearer the Rhine,
but for e

¥ foot of ground concedad
by the ¥ there Is bloody fighting |
Hartmanneweller-Kopf Las becoms a
symbol of the conflict in Alsace; in no
wther sector of the front, so the French
goneral stoff say, has the §f g been
80 severs, but the importunce of its
logs or gain must not be exaggeratod

“The summit, it (s true, commands
A great portion of the plaing of Al
sace, but ever since the French first
refiched the foot of the hill the whole
of Hartmannsweiler-Kopf has never
been wholly In the possession of sither
French or (erman.

Warfare In Black and White.

“Here is warfare lu black and white.
The black uniforms of the Chasseurs
Alping arg silhoustted against a back-
ground of Enow. From un observation
poet one gecs columng of sure-footed
mules carrying parts of guns, and com-
panles of ‘men, lke myriads of ants,

crawling through the mountain passes;

or wgain, patches of hlack, vague
(51 ] whirling over the suow. More
Chinss i Alping rushing on skis
ovaer hill and dale, stopplng. twisting, |

Aring and rusling on again; agile lit-
tle men who are the terror of the Ger-
mans’ lives in this sector,

“Talea of thelr daring are leglon. 1t
A8 not s0 long ago that o handful of
them eorawled through the German
lines and brought back a munition
traln! It was in the early hours of &
winter's morning. They found the
traln with steam up; the engine was
startod, the enemy was taken com-
pletely by surpriso, and the train was
jbrought to a spot near enough to the
French lines for the mon to remove
the munitions snd destroy the train.

"“The Chuasseurs, or ‘blue devils’ as
they are called, were concerned in the
LI-.;klng of Sudel farm, which opened up

the road to the Reinbach valley. After |

:ﬂome skirmishing betwesn oulposts
@ French established themselves on
e River Sutg, The was fall-
ng thickly when the French began
elr advance {n the resth of u hurri
6 of sholls that eame from the
rman batterles on the hills behind
sy, but nothing daunted the

devils,” although they were two days
the way, sleeplng in the snow.

f “At dawn on the third day the French

Ihulpr.mm heard tho sound of firing. It

cauged by the skiers. who had

E::n out all night looking far the

enemy. They returned, bringing back
ith them two wounded German offl-

gers and slx men.

' “The ruins of the Chateau Freud-
tain concealed the guns, and massed
nelghboring valleys were the Ger-

8. Enemy airmen had been hover-
over the column since it set out,

d undoubiediy the enemy wus trying
draw the French into a trap, but
outon slyness went astray Soon
enemy found he had no chance of
bushing the French, and he changed
tacties and sent out one company

m & Bavarian reglment to wipe out

o Dlue devils' The spoed of the

en on skis was too great, however,

the heavy-footed Boches and they
soon outdistanced. A French

ttery of heavy artillery received a

lephone messuge glving them the ap-

ximate ranga, and after a perlod of
mant the guns in the ruins of
ckatenn were silanced.

Btorming Sudel Farm,
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~ "Then cams the opportunity sought
the ‘devils;’' they began their attack
tha center of the German posl-

which was SBudel farm. They ad-
under cover to within about

three hundred wyarids of the position
they had to storm, bit (he last stretch
wis nerods open ground,

“Aftor n brief bul sanguinary action
the positdon was carried, enabling the
Chasseurs to open'a murderous fire on
their frout and right,

“Without the expected support of
thelr artillery In the chateay, the Gore
mans were powerless against the hu-
man waves that swept over them, and
thoy withdrew, but In good order, fight-
Ing a rour-gueard action until the ‘blue
devily" charged with the bayonet. The
notion terminated in u complete rout
of the enemy and about 300 unwound-
ed prisoners remained In the hands of
the French.

"A  recont QGerman  communique
spoke of a repulse of a Fronch attack
‘near Metzeral,” but omitted to mention
that Metzeral {8 In the handa of the
Fronch, and has been mo over since
our gullant allies won one of the most
brilllant battles of this war, When
the Fronch advance approached Metz-
ernl the Germans began to make a
fortress of this little Alsatian town,
and the strieets wera barricaded with
burbed wire. and overturned carts
masked machine guns, The battle be
gnn by an attack launched ngainst the
forest. Trees wers uprooted In hune
dreds by the French guns, and gradu
ally the enemy was pushed out of the
forest. but it was omly then that n
fresh surprise was sprung the
French

"The enemy hud dug trenches in the
forest, which he flled with barrels of
tar. these were connected by elegs
tricity with a point behind the Ger-
man lines, and ar the French rushed
through the forest the barrels were
ignited Nevertheless, this did not
stop the advance, They reached the
outskirts of Metzeral, and here the
fighting became furfous. A number
of factories were defended hy the en-
emy, and each had to be carried sopa-
rately by the attacking party.

“From windows machine guns
poured a hail of lead on the hends of
the French. The men had to break
down the doors and fight thelr way
up, story by story. South of the town

on

the enemy defended the cometery,
which held up the attack for n wholo
night. The tombs werse slroady torn
away by the French shells, but the
vaults were the scene of fighting of
the grimmest description. The handles
of ¢ ns were wrenched off and used

ad knuckle-dusters by the anemy, who
made a most stubborn defense; evary
vault sheltered a small bartle, and the
vaults thomselves had previously been
mined by the enemy: when they be
came no longer tenable they were
blown up.
Capture Metzeral Cemetery,

“The coemetary was carriad in the
early hours of the morning, but not
re held more dead than ever
wore hurled in (1,

“The taking of this sallent dld not
complete the task set 1o the French
Practic every house in the town
was defended, and from cellur to the
top story the French had to fight their

.
t

way bafore Metzernl was finally in
their hands, Trualy, the enemy hins not
cause to make much mention of Metz-

eral In his ofMclal communications,
“At the same tlme that the French

wore nttacking in this sector. a fece
ond succeasful offensi movement
wna being carried o ylong  both

banks of the Foecht

| 0, 660 and 623
and even

taken. From this point Muonster wis
bombarded, which led to the evacua-
tion of this town,

“The progress along the crest of
Linge, about flve miles north of Mun-
ster, led to the withdrawal of the
German troops here, although strong
re-enforcements  had  only arrived
three days previously, but the terribile
fire of the French artillery paralyzed
the men fresh from the drive In Rus-
sln. They ware, neverthless, put In to
garrison the town, and there they prob-
ably remain, still bombarded by the
French., who are slowly but surely
creeping along the Munster valley.
“Altkireh was evacusted by the Ger-
mns two weeks ago, and not for the
by

Two Important
were stormed
wihs

Hy Sllinckerwasen

forward the Dasel

The Qermans have insin-
the civil population was
hecause of the arrival of
fresh troops to undertakes an offanszive
In this eector, but the trath fa that
the lower part of the town is flooded,
a8 It usually Is nt this period of the
year, and the French advance towards
Altkireh has made the town unhealthy
for the civil population.

“Hartmannsweller-Kopf I1s likely to
figure in the French communiques for
gome time Lo come, for the Germana
will never give up thelr counter-at-
tacks until they are driven away from
thelr side of the hill. Soarprise at-
tacks here are always to be expected,
for both sides now know every inch
of the ground, and on the summit of
the hill the Gorman and French
trenches are only about five yards
apart. This seems fmpossible, but It
must be remembered that it is the in-
dividuality of the soldler that counts
for everything.

Twelve Battles a Night.

“Very often a battle lasting some
hours will take place for the posses-
sion of a mere stump of a tree, and &
tree stump has been known to change
hands twelve times during the course
of a night. An account given to me
by a French soldler of a racent French
offgnsive on Hartmannsweller-Kopt
ls dramatic in its simplicity. This
man has taken part in no fewer than
fifteen battles for the hill.

"‘The crest of the hill was white
with smoke, he gays. ‘For two days
both sides had left the top of the hill,
because both our guns and theirs were
raking the ground. We had buried the
German dead the first time the crest
cams into our possession, but thelr big

pons  put
newspapers
uated that
withdranwn

|
FALLS IN LOVE WITH PHOTO
Then Man Meets Girl When She Goes

West on Vieit and She
Stays.

Denver,.—A photograph of & pretty
girl dispiayed on the mantleplece in
the home of Dr. and Mrs, H. D, Sewell
st Chama, N. M., a yoar ago, resulted
in the marriage here of Miss Blanche
Keuffann of .!echanicsburg, Pa,, and
Miguel A. Gonzules, o wealthy cattle-

man of Abiquln, N. M,

"If I should meet that girl | know
1 chould fall In love with her,” said
Gonzales when he Fret saw the photo-
graph,

Last fall Miss Kauffman went to
Chama to visit her sister, Mrs. Sewell.
She never returned Kast, but stayed
in the West to marry the man who fell
In love with her pleture.

Original Hornpipe.
Horopipes are so called from their
having been performed originally to
the Welah pib-corn, or horopipe.
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ehells, from a batlery of Austrian
guns, 306's, diginterred thelr dead, mo
that when we charged we stumbled

over arms and legs and lHimblesa
trunks.
“OUur attack was launchad from

three sides; the first charge only took
us forward about 130 yards, and then
we had o return to obr original posi-
tlons: [t wam heartbreaking, - Bofore
we could attnck agaln the onemy sent
up re-enforcoments, but womething
must have gone wrong, for hundreis
of thelr men were cut down by thelr
own artillery firing from the rulns of
the Hitzsteln chatenn.

“Weo censed our attack when night
fall, but our artillory redoubled it fu-
rious bombardment of the enemy’s
trenches. Thelr guns fred at ours,
and ours fired at theirs and at thelr
trenches, Thirty feet below the
ground, snug in our dugouts, we conld
feel the esrth trembling. The Gor
mans kept thelr men in the trenches
becaune they never knew when our ar
tillery would ocase firing and our In-
fantry atinck begin ngnin, That Is
why we captured more than thirteen
hundred priconers. They were hag
gard and shaking when they were
marched Into our lites, for no soldiers
on earth ocould stand what our artil

TAKE PLACE OF MEAT

PREPARATIONS OF VERMICELLI
AND SPAGHETTI.

Housewife Will Find That Both the
Family and Viaitors Will Appreciate
These Dainty and Alse Eco-
nomical Dishes,

Bpaghett! au Gratin~Hreak one-half
package of spaghett! into short pleces
and cook In two quarts of bolling wa-
ter for ten or twelve minutes. Draln
and blanch g cold water. Melt two
tablespoonfuls butter, ndd the spa-
ghettl, onhe teaspoonful salt, a little
paprikn, one eupful of milk and three
fourths cupful grated choose. Mix and
place In baking dish, cover with grated
cthoese and bake In hot oven half an
hour or longer, If wished quite brown

Fried Spaghetti—Take one-fourth
of a pound of spaghettl, throw Into
salted boillng water and boil ten or
twelve minutes; make n stift batter
by adding to the spaghettl one tencup
ful of tomato sauce, a grated onlon,
salt and pepper to taste, one egg well

lery gave thom

"We had very slight ldsses, com-
paratively, when we mtormed the posi- |
tions the next day, and if it had not
been that the enemy hnd a few ma-
c¢hine guns undestroved by our fire our
losses would have been very much
smaller.

“T bave been hera fn Alsace for six

| beaten, flour enough to make Into
| Uttle cakes, and fry on a greased
griddle

Indian Vermicelil.—Boll lalf a pound
of vermleelll In & pint of milk untll
tender; add sugar to tnste and a table
spoonful of prepared cocoanut. When
the vermicelll s done and slightly
fool pour into s glass digh and gar

teen months,” he ndded. 1 have been
wounded three times, and always on
the slopes of ‘Viell Armand, 'Terrl-
ble? Not at all. Think what an aw- |
ful time the Boches must be having!"*

WIFE OF SWISS AVIATOR

| Cook butter and flour together; when
| smooth add eream and salt to taste.

nish with pistachio nuts, blanched and
fried, and sultina raisine, seeded. Over
the top sprinkle a few pistachlo pui=
chopped fine.

Vermicelll Patties.—Hreak varmicel
It in very samall pleces, cook uni'l ten-
der In salted water, Make a cresm
dressing of two tablespoonfuls of but
ter, one of flour, and one eup of cream

Put {u little patty pans a layer of ver-
micelil, alternating with the cream.
On each layer grate a goodly quantity

Mme. Juan Domenjos, the wife of the
Swiss aviator, who recently has star-

tled Washiogton with his daring
flighte over the White House, has
been entertained at several ch:lrmlng|
affairs by natlonal capital soclety, ‘

HOODOO SHIP MAKES MONEY

The Old Freighter Algoa Has More
Than Paid Her Purchase |
Price. ‘

San Francisco.—The old Algoa, for-
merly hoodoo freighter of the former
Paelfle Mall, hos blossomed out as a
real war baby

This steamer, which in times of
pence used to be tied up I the lower
bay with cold boilers for long periods,
bas earned §300,000 that was paid for
her when she was rechristened the
Callfornin, Alsc she has earped $40,
Lol more,

Furthermore, the Californin—nee Al-
goa—hns now been chartered to a
powder company at $1,700 a day, or
$61,000 n mionth, or $612,000 a year, or
more than twice as much as her own-
ers pald for her,

It i stipulated In thils Iast charter
that she shall ply only between ney-
tral ports, which is taken to mean that
ghe will become a nitrate carrier bo

tween South America and the Du
Pont powder wmills in the United
States.

SELLS AN EGG FOR $1,000

Mrs. Giifort Sends One, Laid by

Fabled Roc, to Denver
Museum,

Orange, N. J~—Thrifty housswives
who blame their groeoers for demand-
ing 60 cents a dogen [or ogga may
congratulate themselves that they are
not compelled to make their purchases
from Mrz, Robert Gilfort., Yestorday
aha disposed of her egg supply at the
very satlsfactory rate of $12,000 a
dozen.,

The transaction was not as oxten-
sive as Mro. Gilfort may have desired,
however, since it involved bul one
egg, that of the fabled roc, of Arablan
Nights' fame, and the purchaser was
the Denver museum. Technically, it
Is the ogg of the Aepyornis, the fossil
bird of Mndagascar, but three of which
are to be found In this country.

Bulldog Kills Three Deer.

Aberdeen, 8, D,—Wylle park and the
city of Aberdeen are out three dear.
A bulldog got into the inclosure
whore the deer were kept at Wylle
park and when the carctaker went
to feed the snlmuls the next day he
found all three deer dead. The old
buck deer had made o valiant fight for
iite, but had boen worn out by the
tenacity of the dog.

American Tree in Euraps,
The logust tree was one of the firet
Americun trees to be taken to Hurope,

| OV

| fuln

| with shredded cocomnut, fruit or rose
| leaves.

| casserole In niternate layers and the

‘pound chocolate &ud one-fourth pound

of cheese, Bake a nlee brown.

Spaghetti With Shredded Codfish,—
Break one-fourth pound spaghett! into
bolling water and boil for twelve min-
utes, drain and blanch. Puat it Into
pudding dish, dusting n third of n box
of shredded codfisl through it beat
two eggs very lght, add a cupful of
milk, pour this spaghett! nnd
bake half an hour

Tomatoes Stuffed With Spaghetti,—
Break half packsge of spaghetti into
bolling water, boll ten or‘twelve min-
utes, draln and Wanch In cold water
Select large, firm tomatoes; cut off
the tops and scoop out the seads. Do
not peel. After sprinkling the i(nside |
of the tomato shella with a very littla
salt, 11l with cold spaghett! chopped,
mixing cheeae with the spaghettl, Ar
range the tomatoes in a pudding dish,
replace the tops after strewing cheese
on the spaghetti filling: cover and
bake one half hour

over

Nutritious Luncheon,

Davd at home when pressed for
time, It Is difficult to find something
quick and eagy for luncheon all too
often Cheese preparations are fine
for such oceaslons and are satisfying.
Stale bread, buttered a little and then
ol with grated cheese and baked
mn an appetizing dish, The
covered bread should be plled up in
layers in a baking pant and milk
enough to moisten the bread poured
Into the pan, then the mixturs should
be pinced In a modarate oven to bake,

A plain lettuce salad with a French
Aressing Is o pleasant addition, or a
Bliced tomato, green peppers or onfons
may be made into n salad and eaten
with the baked dish, Freshly pro-
pared tesa and good bread and butter
Is all else required.

Pound Cake.

Cream a half cupful of butter, add
one and a hal! cupfuls of pastry flour
once sifted, Beat the yolks of five egge
until thick, wdd one and a half cups
of powdered sugar. gradunily,
beating constantly. Combine the mix-
tures and add the whites of five eggs
beaten stiff, nnd ons tenspoonful of vg-
nilla. Sin teaspoonful ot
baking powder and beat thoroughly,
Turn Into a buttered, fioursd pan, and
bake In a moderate oven Remove
from the pan, and cut in fancy shapes,
Cover with hoiled frosting, garmish

rheese-

aver one

Chicken and Mushrooms,

A delleate dish for a dalnty lunch
or & meal for an invalid (s a combing I
tion of chicken and mushrooms pre-
pared in u casserols. The mushrooms
are fried In butter very lghtly, then
n tablespoonful of flour mixed with a
scant cupful of milk 18 poured in and
cooked untll creamy. The mushrooms
and cold chicken are packed into the

1

creamy sauce poured over. The dish
is wet In the oven until the contents
are heated through eveoly.

Pork Chops, Southern Style.

Fry pork chopa until well browned,
Bllce same number of medium gized
onions and spread over chops In fry-
ing pan, sensoning chops and onlons
with salt and a little pepper. Pour on
enough bolling water to cover the
chops, but not enough to float the
onlons. Cover the frying pon and sim-
mar one hour; then remove chops and
onlons and thicken the gravy.

Pear and Cheese Salad.

Peel tha pear whole and core it with-
out eutting In quarters. Fill the hole
mads by coring the pear with a paste
made by mixing together roquefort
chéesa and a small quantity of cream
or French dressing. The cheese should
be of the consistency of o thick paste,
Bet the pear in a bed of lettuce leaves
and pour French dressing over the
whole.

Caramels.

Two and opehalf cupfuls brown
sugar, oné oupful sweet cream, one-
fourth pound glucose, Boll together
onehalf hour, then add onefourth

butter and boll half hour longer, Pour
Into buttered tin, and when cool cut in
squares snd wrap fo waxed paper
These are the real, gummy caramels.

GOOD TOAST REQUIRES CARE

Bomea Principles to Be Observed If
One Would Have the Dainty
at Ita Beat,

The principle that underlies tomsts
making Is thraofold:

L. Heat evaporates moisture through-
out the sllee of bread,

2. Intenwe hont changes the con-
tents of the starch granules on the
surface of the bread to dextrin,

3. Intenise leat, long continued, will
change first the surface starch and
thon all to carbon (charconl.)

A good cook will secure the first
two, and avoid scorching the bread.
Succossful tonst making depends up-
on these pointa:

The sclection of bread already par
tially dry

The cutting of bread Into sllices of
uniform thickness.

Regulating the source of heat.

Placing the slices firmly in a toast
or or on a fork or evenly on n rack
whon toasting by gas,

Keeping the toast at a distance from
the source of heat that insures a steady
but not too rapid change,

Turning the sallces; or the toaster,
to cook each surface In turn and thus
make the process slower,

Stopping the process bofore the
carbon I8 formed and the toast
burned.

EASILY MADE SWEET PUDDING

But to Be Perfect It Must Be Pre-
pared Twenty-Four Hours Before
It In Served.

Only (he foresighted housekeeper
need choose this pudding, because it
must be prepared twenty-four hours
befare it I8 to be served. It is, how-
ever, 8o very slmple and has so high
a food value that it amply rewards
the cook for the eare needed (n its
proparation. One dozen lady fingers,
two cakes of German sweet chocolate,
two tablespoonfuls sugar, two and one-
half tablespoonfuls water, four eggs,
vanilla to taste.

Into a spring form carefully Hned
with wax paper put a layer of lady
fingera. Mealt the chocolate and sugar
in the water over a moderata fire.
When it {8 thoroughly dissolved take
from the fire and cool. Then add the
yolks of tho eggs, one at a time, and
keep beating, Next put in the vanilla
and last the stlify beaten whites of
eggs.  Pour half of the mixture over
the lndy fingers in the mold and then
Bpread another layer of lady fingers
upon which the remaining custard is
poured. A layoer of Indy fingers comes
Iast, dusted over with finely chopped
almonds and powdered sugar. Set In
the lcebox twenty-four hours and serve
with whipped cream,

Peach Delight.
Beat one egg till light with three

| tablespoonfuls sugar: add four table

spoonfuls melted butter, half tenspoon-
ful galt, one cupful milk and two cupe
fuls four with which has been sifted
two level teaspoonfuls baking powder;
when well mixed stir in one cupful
sliced canned peaches, which have
been drained free of all juice, being
careful not to break sllees: turn Into
lnrge bread pan and bake 45 minutes
in woderate oven ns you wounld cake;
sorve warm on large platter, piled high

with whipped cresam sauce, Garnlsh
with sllices of peach,
Sauce! Whip halt cupful heavy

eream il guite thick, then gradunlly
add two tablespoonfuls heavy sweet
peach juice, one teaspoonful powdered
sugar and four drops vanilia,

Meringues.

One cupful egg white, one-gunrter
teaspoontul salt, one cupful fine gran-
ulnted sugar, half teaspoonful vanilla:
ndd sait to eggs, beat until very stiff,
add two tablespoonfuls sugar, beat
five minutes; so continue until halt
sugar s used. When very stiff cut and
fold In remuining sugar; drop in by
spoonfuls on to wet paper on inverted
dripping pan; balke fn a slow oven 30
minutos; remove from paper, take out
uncooked portion, dry In oven, cool
and 01 with tee eream which can be
purchased, half pint, or fill whipped
cream; put two halves together,

Fish Cooked In Paraffin Paper.

Ask nny housowife what In her work
ehe hotes the most and she will say
without & moment's hesitation, “Wash-
ing fish pang” This very digagree
able duty may be avolded by wrappiog
up the fieh before it is put Into the
baking pan, in paraflin paper. 10 the
pan I8 also carefully lned with ths

rpnrnfﬂn paper Just as If a cake was

to be baked In it, all the clutter of
fish hones and Incldentally the odor
will be removed when the paper s
pecled out nfter the figh Is served. A
quick boll-up with salsoda water will
clean the pan perfeotly,

Orange Cream,

Boll the rind of a Seville orange
very tender; beat it fine in a mortar;
put into it the juice of a Beville
orange, four ounces of loaf sugar and
the yolks of four eggs. HBeat all to-
gethor for ten minutes, then by gentle
degrees pour in a plot of bolling
cream; beat Ll cold, Put Into cus
tard cups, set into a deep dish of boll-
ing water and let them stand ti! cold
again, Put at the top small strips of
orange paripg cut thin or preserved
chips.

Onlons snd Eggs.

Allow one large gnion and one heap-
ing teaspoonful butter for each egg
used. Melt the butter in a saucepan.
peel the onlons and cut Into small
pleces or slices Into the pan, Beason
with salt, cover the pan and fry untl
brown, turning them often. Beat the
oggs, season with salt and pepper,
and pour over the onlons, Cook until
the eggs are set, stirring often to pre-
vent burning. Berve on rounds of
butiered toast.—Farm and Home.

Effective Cleansers.
For cleaning the inside of water bot-
tles, long-neck vames and pitchers, try

HHH

FEDERAL PALACE AT BERN

AR-BOUND Switaerland has
been confronted with prob-
ably the most discouraging
economlie dificultios

brought nbout by the world war for
any neutral ¢country, for It depends
upon other nntions for most of its raw
materials, for much of ity supply of
wares for home consumption, and for
the handling of all Its over-sea busl-
ness, gays a bulletin of the National
Geographic society.

Although not gquite one-third as
large as New York state, without any
Important coal and iron deposits, gnd
unable to produce snough food to cov-
or the demanda of its people, Swite
erland, nevertheless, hng, due to sey-
oral great advantages which balance
the unfavorable conditions, progresssd
in wealth and comforts on even terms
with its powerful nelghbors. It has
becoms an industrial country of first
rank and, at the ontbreak of the war,
it possessed an fmportant and growing
commerce with many countries,

Like Holland, the remarkable prog-
rens of Switzerland must be credited
to the character of the people and to
the cncouragement of thelr free Instl-
tutions. Nearly hall of the country 18
Inrgely unproductive. All of that part
of Switzeriand whioh lles toward Italy
In the south {s a bare, snow-and-lce
erowned mountain land, including un-
exploited foreats and s few high pas-

tures. In the north, around Lake Con-
ftance, are found rich vinevards,
while above the vineyvards on the

middle slopes of the Juras, are pas
ture lands where the cows are kept,
from whose milk the famous Swiss
cheeses are made,

Industrial Belt Is Wide.

Industrial Switzerland forms a wide
belt, which stretches from the Austro-
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Hungarian border around to central
France. Here cotton, laces, embrold-
erles, machines, silks, straw-plaiting,
ribbons, locomotives, watches, clocks
and leather wares are manufsctured
for export: while in the hills and fat
lands of the central pluin are sltunted
the Swiss furms, many of the impor
tant dalries, straw-plaiting, wood-cary-
Ing and chemical industries. The
straw-plaiting is made by the peas.
antry. It I8 & home Industry, as (s
tlint of the Swiss wood carving, De-
apite its Isolation in the midst of great
Industrinl competitors and its lack of
almost all of the Important raw mate-
rials, it is to its mills and factories
that Switzerland mainly owes its
waealth, '

The mountain republic derives less
support from its agriculture than does
any country in Europe except Nor-
way, for only about one-aixth of It ean
ba tilled. Many of its farms have
been conxed into being on the abrupt
mountain sldes, and to till them 8 al-
most as dangerous a task as that of
the structural lron worker on a sky-
scraper. Fully half of the country lies
above the zone ol agriculture, and
much of the soll that could be made
productive 18 used a8 pasturs land.
Switzerland grows hemp, flax, cara
way, fruita (citron, lemon, mulberry,
orange, olive and pomegranate), corn,
maize, onts, popples, potatoes, barley,
rye, Bpelt, saffron, tobaceco and
wheat., In normal timoes it had to lm-
port from Hussia, Hungary and the
United Stetes three times as much

~—

Introducing Forelgn Plants,

The introduction of forelgn seeds
and plants by the United States de-
partment of agricuiture has assumed
immense proportions. The total num.
bor of varietles introduced since 1907,
when the section of seed and plant
Introduction was established, amount.
ed last July to more than 40,600. Dur.
ing the last year more than 2,000 va-
rieties were introduced, while 171,831
experimental plants and 11,466 pack.
ets of seed wore placed with expar-
muonters, and a record was kept of
sach. During the same year more
than G600 shipments of experimental
secids and plants were made to for-
elgn pgricaltural institutions, in ex.
change for materinl sent to this coun-
try by them.

Golf s 8till Goir,

The fact that the form of clubs has
chungod with the centuries does not
involve & chunge io the game |tself,
Golf is still tho game that was played
in 1603, when we rend (o the Royal
Accounts of England that the sum of
two pounds two ahillings was paid
“for the king to play at the golf with

wheat as it produced. It produces cons
siderable value In timber,

Not Much in the Way of Minerals.

Moreover, there {8 no important
mineral production {n Swit2eriand, for
the mountainsg belong to geologleal for-
mations unproductive of valuable min-
erals. Some coal is found in the can-
tons of Valals, Vaud, Fribourg, Berne
and Thurgan and some ifron in the
Jurn. Rock salt and bullding stones
form the most important mineral prod-
ucts. The Swies have to depend upon
wootl and foreign coal for fuel and
upon foreign ores in thelr metal work-
iug industrien. Germany and France
contributed coal, metals, wool, fax,
and cereals to Bwiss markets. Liver
pool sent the cotton to the great goods
and embroldery factories at St Gall,
while Italy furnished the silk, straw
for plaiting, grains, frults, wool, skins
and a certain proportion of the cot-
ton.

So it was upon the output of manu-
factured articles for export that the
Swiss depended for their support.
More than onethird of the people
were engaged In manufacturing lne
dustry;: and, In Zurich, Bern and 8t
Gall, business everywhere made the
travelor from America forget Bwisa
scenery and think of home. In St.
Gail the cotton Industry centers,
Cloths, manufactured here, are made
of American cotlon and are noted for
thelr filneness of texture and excel-
lence of fnish. Here, too, are mado
the wellknown Swlss maching em-
broiderles and etched laces. Watch
and clock making are oarried on
around Geneva and along the French
border. This industry has suffered
heavily under Increasing American
competition; for the American fac-
tories turn out watchea every bit ns
good, and as reasonable in price. The
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sllk Industry of Switzerland is found
in Zurich., HBasel, upon the Rhine, I8
the first customs station.

The advantages that have aided the
Swies in thelr energetic strivings for
mnterinl well-being are, for the most
part, such advantoges as can bo of 1it-
tle use while their nelghbors on every
hand are at war. One of the great
alds to Swiss industrial progross hps
becn the superabundance of water
power, the nearness of the French coal
flelda of St. Etienne, moderate wages
pald for labor, nearby markets for
the purchase of raw materials and for
the sale of manufactured goods, and
an excellent system of communicas
tlona by rallway and splendid ronds.
Switzeriand, nlso, was so placed be-
tween France, Germany, Iltaly and
Austrin-Hungary that she was able Lo
thke a certain toll In transit upon the
trade which thewse lands did with one
another. Lastly a splendid source of
revenue to the Swiss has been thelir
Incomparable mountain scensry, Ac:
cording to one estimate, natural beay.
tles have been regularly bringing into
Switzerland more than a hundred mil
Hon dollars of tourists’ money. Two
of these sources of Income, that de-
rived from transit freight and that
ereated annually by thoussands of free-
spending visitors, have been complete.
ly destroyed by the war: and it s
doubtful that the amounts thus lost
to the mountain republic's yearly rev-
onue oan be made good by even stren.
uous attention to the special needs ot
the war markets,
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the Barl of Bothwell.” The halls were
of leathar, stuffed with feathers, but
It was golf, Just as It was the same
Ehme when some of us played with
gutta balls, before the days of rubber.
cored balls and balls filled with high
explosives. For this reason the “"(olf
Book of Hours" ia probably one of the
most interesting pleces of golf luer.
Ature In existence. Apart from the
beauty of its exoeution and its valua
as o work of art, It has a pecullar In-
lerest to the student of the Bamo
whose shaky legs. with » Ihres-foot
putt “for the hole aud matoh” haye
often led him to wish he might knoel
and send the ball roiling to a sure yie-
Lory.
——————
e “:Hlu“fathnr.
rye Wise—What did

when you msked him for my mtm

Charlle Nokoyno—He said the fam.
ly waa overcrowded now,

-___—'———_—
! He Knuw,
6 (quoting) —"Love 1

harp of life—" S

He (abgently
mentle strife,

)—And tuved it to do-
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